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FASTER! COSTS LESS THAN EVER! 


Revolutionary things have 
happened in electric cookery. 
Now, in your farm home, you 
can cook faster than ever 
with the magic power of elec- 
tricity that costs so little 
you'll be surprised. 


Speed cooking made pos- 
sible by Hotpoint’s new Flat 
Calrod heating unit brings to 
farm women this_ record- 
breaking speed — this truly 
amazing economy. 


Over a million and a_ half 
users, in rural as well as 
urban communities, know from 
actual experience that electric 
cookery has always been 
cleaner, cooler, more con- 
venient and dependable than 
any other method, Now you 


can have proof that Calrod 
is the fastest and most durable 
electric cooking coil in the 
world. 


See the beautiful new Hot- 
point Ranges equipped with 
Flat Calrod at your electric 
company. Learn how you can 
cook faster with less current 
—how you can own the range 
you want on easy terms. 
Write for MHotpoint’s new 
free booklet “Thrift that 
Thrills.” 


Edison General Electric 
Appliance Co., Inc. 


5610 West Taylor Street 
Chicago, Illinois 


(Left) THE 
VOGUE — Hot- 
point’s new mod- 
ern style, square- 
type electric water 
heater, provides 
continuous auto- 
matic hot water 
service. Requires 
no attention. 








Running water in your home, supplied by a Goulds CID 
Water Supply System means so much in the way of com- 
fort and convenience for your family and yourself—yet 
costs such a small amount. 

For as little as two cents a day your family can enjoy the 


comforts and convenience of a modern bathroom, laundry, 
kitchen, and freedom from the drudgery of hand pumping. 


In addition, running water increases milk production, 
speeds the fattening of live stock and means greater 
income. 

Whether for shallow or deep well service . . . Goulds 


CID Pumps are sturdy, heavy duty units. Extra strength 
in every part, awl materials and fine workmanship 
b 





assure long trouble-free pumping service. Prices are sur- 


prisingly low. 
The purchase of a Goulds CID Water Supply System may be 


peek OP wee Seely financed under the F.H.A. Plan. If your local dealer does not handle 
ita pena the Goulds line, write for name of nearest Goulds distributor. 


340 Fall St. 

Seneca Falls, N. Y. 

Please send me the name of the near- 

est Goulds Distributor. I am inter- a ea IG. 5 dato + 05-05 wand eben depended seg sdungas ssecepescopeyssegesend= 
ested in a pump for [] deep well 

— shallow well service. 
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PRODUCING 


PREMIUM MILK 


When milk can be produced with a 
bacterial count consistently below 2,000 
per cubic centimeter, it would appear to 
be quite a remarkable performance, par- 
ticularly when it is remembered that cer- 
tified milk is permitted to contain up to 
10,000 bacteria per c.c. 


And yet such performance is common- 
place among some dairy farmers who 
utilize electricity for the many services 
in milk production that it is particularly 
fitted to perform. 


In two applications in particular it has 
great bearing on the production of milk 
with low bacterial count : in providing hot 
water for sterilization of dairy utensils 
and producing low temperatures to chill 
milk. 


For heating water it is ideal. Not only 
does it eliminate fire hazards but it pro- 
vides the hot water right at the place 
where it is to be used, and hot water 
which is really hot. Through thermostatic 


control, the temperature may be kept 
right up at the desired point at all times, 
the current being cut in and out auto- 
matically. The ease of providing hot 
water by this method avoids the possibil- 
ity of improper sterilization quite com- 
monly encountered where water has to 
be heated in the house and carried in 
pails to the dairy barn. 

In cooling milk, it is equally superior 
to other methods. The immersion tank 
is kept continually cold when in use and 
there is no such thing as forgetting to 
put ice in the water, for no ice is used. 
In surface cooling equipment it can pro- 
duce temperatures below those created by 
ice water. 

Electricity is rapidly assuming a com- 
manding position in the production of 
premium milk. 


FRED SHEPPERD. 
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YERS Water Systems 

have always been de- 
signed and manufactured 
purely on a quality basis. No 
matter what the pressure of 
competition or the tempta- 
tion to meet prices—M YERS 
have steadfastly refused to 
put anything but the best ma- 
terials and workmanship into their products. That is 
why thousands of farm families have told their 
neighbors: “You can always rely on MYERS Water 
Systems. They are so well made that they give you 
perfect performance year after year. Repairs are 
rarely needed and operating costs are the very 
lowest. You can’t get a better value anywhere.” Let 
your MYERS dealer show you just what a real 
bargain these high-grade water systems offer you 


today. 


ATER is a vital necessity. Reliability MYERS Electric Water Systems are completely 


is the most important feature in water automatic — self-starting, self-stopping, self-oil- 
supply equipment. The strict adherence ing. Backed by sixty-seven years of specialized 
to quality standards has built the MYERS manufacturing experience. The finest automatic 
business into the largest of its kind in the servant you can put into your home. 
world. The MYERS line includes pumps and 
water systems to meet every individual need; cores 


for deep or shallow wells; for operation by THE F. E. MYERS & BRO. CO. 
hand, windmill, gasoline engine, or electricity. ! 1124 Orange St., Ashland, Ohio 
Mail the coupon today for free information. | 
Send me information on items marked and name 


I of your nearest dealer. 


THE F. E. MYERS & BRO. co. we GEES: occcctocced oO Centrifugal Pumps ........ Oo 
e oo a eerrerores O Hand Sprayers ........... 

1124 Orange St. Ashland, Ohio \ a: .......0.2 5 Meee 5 

PEP EEK Scccvevvetedeu o Hay Unleading Tools...... oO 

“Pump Builders Since 1870” Sump Pumps ............. CO Door Hangers ............ oO 

i Rta cs Sarsiens ashe nak been baie ek ee 





pak “% Add 
ib. Aw do até ded Ub. 68 ban ok ee De es aki 
y _.. MYERS (25-7) 








NEW SUPERDUIY . 


‘gene Amazingly on Food and Operating Cost! 4 


CHOICE OF SMART BUYERS BECAUSE 


IT PROVES COMPLETENESS IN ALL 5 BASIC SERVICES 


FOR FARM HOME REFRIGERATION 


Ends “Cube-Struggie” and “ice-Famine”! At last, the 
refrigerator that instantly releases all ice trays —and all 
cubes from every tray! Also freezes more pounds of ice— 
faster . ..stores 100% more reserve ice-cubes. Most com- 
plete ICE SERVICE ever known. 


GREATER PROTECT AB “ABILITY 


Keeps Food Safer, Fresher, Longer! Safety-Zone Cold 
in food compartment — proved by new Food-Safety Indi- 
cator with Dial on the Door. Pius MOIST Cold for veg- 
etables ... EXTRA Cold for meats... G Cold 
for ice cream and frozen desserts. Most complete FOOD- 
PROTECTION SERVICE ever known! 








GREATER STORAGE - ABILITY 


New 9-Way Adjustable Interior! Ends crowding and 
dish-juggling. Full-Width Sliding Shelves, Cold-Storage 
Tray, new Super-Duty Hydrators adjust like magic to 
suit any shape or ‘size of food! Most complete Farm 
Home STORAGE SERVICE ever known! 





GREATER DEPEND-ABILITY 


Five-Year Protection Plan, backed by General Motors, 
on the sealed-in mechanical unit. This, with the Sealed 
Steel Cabinet, Special Sealed Insulation, and Lifetime Por- 
celain or Durable Dulux exterior, offers farm housewives 
the most complete DEPEND-ABILITY ever known! 














FRIGIDAIRE 
WITH THE METER-MISER 


i > 





@ In every rural community it’s a landslide 
for the “Super-Duty’”’ Frigidaire! Because farm 
housewives have seen PROOF that it’s more 
than just a new refrigerator. . . it’s a Complete 
New Service in Farm Home refrigeration needs! 

For example, take the New 9-Way Adjust- 
able Interior. It’s not just a place to jam full 
the old helter-skelter way, but an amazing 
invention for properly storing all foods—mak- 
ing room for odd shapes and sizes as never 
before. It brings the most complete STORAGE- 
ABILITY ever known! 

And it’s the same in ALL 5 BASIC SERVICES. 
In every one, the “Super-Duty”’ Frigidaire with 
the Meter-Miser brings completeness never 

} known before. Don’t be satisfied with less. 
And don’t buy on mere claims. Demand 
PROOF. You'll get it at your nearest Frigidaire 
Dealer’s PROOF-DEMONSTRATION. See this 
before you buy any refrigerator. You'll save 
money, save regret. 

FRIGIDAIRE DIVISION 
General Motors Sales Corporation - Dayton, Ohio 


anor 9 
GREATER SAVE-ABILITY 
ONLY PRICIOAIRE VILLE Wiser 


LUTS CURRENT LOST TO THE BONE 


P 








Does Super-Duty at 
amazing saving, be- 
cause it’s the simplest 
refrigerating mechan- 
ism ever built... Only 3 moving parts, including 
the motor... permanently oiled, completely 
sealed against moisture and dirt. See an electric 
meter test prove its lower operating cost! 






























Me. INSTANT CUBE-RELEASE 
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~ ONLY FRIGIDAIRE 
HAS THE 
ALL-METAL 

QUICKUBE TRAY 


Instantly releases the ice-cubes 
...two ora dozen, as you need 
them. No more splashing un- 
der a faucet! Yields 20% more ice by ending meltage 
waste, [very ice tray, in every “Super-Duty”’ Frigidaire 
is a fast-freezing ALL-METAL QUICKUBE TRAY 
with INSTANT CUBE-RELEASE! See its quick, 
easy action at your Frigidaire Dealer’s. 








McCormick-Deering at 
the Milk Coolers with® 
Pneumatic Water Agitation 


They Cool Their Full-Rated Can 
Capacity Below 50 Degrees in an 


Hour or Less Twice Every 24 Hours 


Depend on McCormick-Deering Milk Cool- 
ers to check bacteria growth in milk by 
fast, efficient cooling. 








Pneumatic water agitation, an exclusive, 
patented McCormick-Deering feature, used 
in connection with a built-up ice bank, 
makes possible rapid cooling. The pneumatic 
water agitator is in reality a rotary air com- 
pressor, simple in design, with only one McCormick-Deering Milk Coolers are built and 
moving part. It is started by simply pour- %2!! ss complete units, including both box and 
ing a small quantity of water into the top 
filler hole. The water immediately seals . ; » 

the rotor, which pumps the air 


to the agitating air pipes located 
at the bottom of the box below 
the ice bank. The constantly rising 
bubbles cause the water to pass 
over the face of the ice bank where 
the water is thoroughly chilled and 
circulated all around the cans, 
from the bottom up to and over 
the milk level. 





Ask the McCormick-Deering 
dealer to show you this and the 
other valuable features in McCor- 
mick-Deering Milk Coolers. He 
also has the famous McCormick- 
Deering Milkers and Cream Sepa- 
rators which have long proved in- 


Cross-section of a McCormick-Deering Milk Cooler show- valuable investments for the dairy 


ing the constantly rising bubbles which force the water f 
to circulate inside the box. arm. 


INTERNATIONAL HARVESTER COMPANY 
(Incorporated) y 
606 SO. MICHIGAN AVENUE CHICAGO, ILLINOIS 


McCORMICK-DEERING 






































Above: The Grossniklaus 
dairy barn with milk house 
in the foreground. 











Insert: Ernest Grossnik- 
laus, a Washington dairy- 
man, and his son. 


PREMIUMS FROM HOT WATER 


By J. C. SCOTT 
Agricultural Engineer 


R. C. C. KENDALL is a dairyman who lives 
near Sequim, in the northwest part of 
Washington, but he is not just another 
dairyman. Our reason for saying that Mr. Kendall 
is not just another dairyman is that he is one of 
the few in the district who is getting a substantial 
premium for his milk. He gets this substantial 
premium because the quality of his milk is such 
that people are willing to pay more money for it. 

By producing very high quality milk Mr. Kendall 
is able not only to sell all his milk under the 
National Guernsey Cattle Club emblem, but on 
three occasions he has won the highest award given 
by the Guernsey Cattle Club for the production of 
quality milk on the Pacific Coast. 

One day when I visited Mr. Kendall, I said: 
“How do you maintain high quality and superior 
flavor in your milk so consistently?” His answer 
was: “In order to maintain high quality flavor in 
milk, utensils must be thoroughly washed every 
day with plenty of scalding hot water. As you 
know, for this purpose we prefer the electric water 
heater which is in the milk house, furnishing plenty 
of hot water. 
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As soon as the utensils are washed they are put 
into an electrically heated cabinet, or sterilizing vat, 
where they are left from one milking to the next. 
While they are in this vat there is absolutely no 
chance of the utensils becoming contaminated by 
dust or sediment which carry enough bacteria to 
occasionally destroy the high quality, and even the 
flavor of the milk. : 

“Of course,” Mr. Kendall said, “there are several 
factors in connection with the production of milk 
that is of high enough quality to command a sub- 
stantial premium, such as good healthy cows, 
milked in clean, comfortable quarters, milk im- 
mediately cooled; but the thing which I believe is 
needed most around the milk house is plenty of 
hot water.” 

For several years it has been the writer’s privi- 
lege to call upon many dairymen in Washington, 
and the one thing we always find is that the pro- 
duction of high-priced milk and the use of a great 
number of kilowatt hours of electricity go along, 
hand in hand. Only a few years ago it was con- 
sidered impractical to produce milk which would 
grade as certified, because it was too difficult and 











Above: The C. C. Kendall dairy farm. 

Milk house and milking parlor where 

only six cows are milked at one time, 
in right foreground. 


Below: Mr. Kendall and his son. 





too expensive to keep the bacteria content of the 
milk below 10,000 per cubic centimeter. Now we 
find dairymen like Mr. Kendall, who have lowered 
the cost and reduced the labor incident to produc- 
ing milk and are at the same time producing higher 
quality milk by allowing electricity to fire up and 
heat water, pump and carry water, cool and keep 
the milk cold. 

Ernest Grossniklaus is another dairyman who has 
for years been getting a premium of about 5c per 
Ib. of butterfat on the Port Angeies market. The 
bacteria content of milk produced by Mr. Grossni- 
klaus never runs over 2,000, and it is generally 
around 700. All dairymen who have attempted to 
produce certified milk will realize that 700 bacteria 
per cubic centimeter is extremely low. Milk is 
usually considered good enough to be certified as 





extra good milk when it contains under 10,000 
bacteria per cubic centimeter. 

In commenting on his consistent record of low 
bacteria content and high quality milk Mr. Gross- 
niklaus said: “We take the best care of our milk 
and milking utensils that we possibly can, and we 
think we do it economically too, because we use 
electricity in nearly every operation. Immediately 
after each cow is milked, the milk is brought into 
the milk house where it is placed in cans and the 
cans placed in a “flowing cold” milk cooler. The 
flowing cold milk cooler is a vat containing water 
continuously chilled by an electric refrigeration 
unit. The water in this vat is kept in circulation 
by a small electrically driven pump. Although the 
milk is not put over the aerator, yet in this vat it 
is brought down to a temperature of about 40° 
within 25 to 30 minutes. 

“T like this system,” Mr. Grossniklaus continued, 
“because the milk is not exposed to the air and dust 
as much as by other methods of cooling. By leaving 
the milk cans in the cold vat until they are picked 
up for the market, there is little chance of bacteria 
multiplying in the milk. 

“Now the next thing which I consider of utmost 
importance in connection with the production of 
high quality milk is to have plenty of scalding hot 
water with which to wash the utensils. I use a 
40-gallon electrically heated hot water tank 
which is well insulated. The type of tank which I 
use has two heaters, one about % of the way from 
the top, and one at the bottom. These two heaters 
heat the water in hurry when it runs low, but 
they work automatically, so we always have hot 
water ready without thinking of building fires. 

“The cold water is introduced into the tank under 
a baffle. This stills the water so that it does not 
mix with the hot water. From this 40-gallon tank 
we can draw off at one time, 35 gallons of water 
just barely under the boiling point. This large 
amount of scalding hot water is all that we need 
for washing and scalding our milk utensils and 
cans.” 

Mr. Grossniklaus has about 60 head of stock on 
his place, and is usually milking about 50 head of 
cows—sometimes more. 

His cost to operate the water heater for wash- 
ing and scalding all utensils for this herd of cows 
averages less than the cost of coal or wood to 
heat that much water, with absolutely no trouble, 
labor, building fires, and certainly no dust from 
ashes. 





ELECTRICITY ON THE FARM 
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Another dairyman who is very proud of his 
40-gallon electric water tank is Mr. Thomas 
McGrath, who lives in Pierce County, Washington. 
Mr. McGrath has for several years been milking 
a small herd of from 5 to 11 cows, and has been 
keeping the bacteria count very low and producing 
milk that meets with much satisfaction on the 
market. 

Mr. McGrath said: “It is so much less trouble 
to use the electric water heater. We just forget it. 
There are no fires to build. The water is always 
scalding hot and ready whenever we need it.” 
Mr. McGrath has not only his buckets to wash but 
alse bottles in which he distributes his milk. Mr. 
McGrath also has an electric refrigeration box in 
which he keeps the milk, at about 38 to 40° until 
it is distributed. The combination of a modern 
electric water tank and electric refrigeration has 
made it possible for Mr. McGrath to sell milk 
without ever having to replace a single quart since 
the installation of these two modern pieces of 
equipment. 

“But, believe me,” Mr. McGrath said: “a man 
must be particular with regard to sanitation. We 
are just as fussy in washing and scalding the milk 
buckets as we are with the bottles.” 

Mr. A. L. Dziergas, who lives near Castle Rock, 
Washington, also uses a 40-gallon_ electric 
water heater in the operation of his 15-cow retail 
dairy. Besides 12 milking utensils which he washes 
twice a day, Mr. Dziergas has 110 bottles to wash. 
There seems to be plenty of hot water for the 
dairy, since Mrs. Dziergas says that she uses hot 
water from the dairy water heater for washing 
clothes two or three times each week. The average 
monthly current consumption is 437 kilowatt hours. 

These modern electric water tanks are made in 
various sizes from 15-gallon up to 60-gallon, and 
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one dairyman who ships his cream to the factory, 
expressed the value of his new 15-gallon water tank 
by stating that his wife had been particularly good 
natured ever since they installed the little water 
heater in the milk house because he did not have 
to rob the kitchen of the hot water every morning 
in order to wash up the utensils. It is true that a 
small dairy water heater in the milk house will 
relieve the housewife of a great deal of annoyance 
on many dairy farms. Under old methods she never 
knew when the water she was heating for some 
other purpose might be taken to the milk house to 
wash up the utensils. 

But probably more important than the incon- 
venience of the old method is the fact that. water 
carried from the house is never hot enough by the 
time it is used in the milk house, to do a really 
good job of cleaning the utensils. Then too, there 
is really never enough hot water to wash utensils 
when it is carried from the kitchen. 

Many dairymen are finding it not only much 
easier, but very much more economical to produce 
a higher quality milk by just allowing electricity 
to do more of the drudgery for them. 


Above: A. L. Dziergas, his daughter, 
and the 40-gallon insulated electric 


water heater which furnishes him 
plenty of water for scalding all uten- 
sils for his 15 cow retail dairy. 


a 
Left: Interior of Ernest Grossniklaus's 
milk house. 40-gallon electric water 


tank and corner of his electric milk 
cooler. 








NEW ELECTRIC AIDS 
FOR ORCHARDISTS | 









\ 


By EARLE BURKE 


ROM the time Pacific Coast orchardists dis- 

covered that selective, better quality apples 

could be produced by cutting one apple away 
whenever two apples touched, they have been alert 
to use improved fruit-raising methods. 

This is particularly true in California, where 
electricity is playing a more important part this 
year than ever in helping raise high quality fruit 
for shipment to distant, competitive markets. 

In addition to the task of operating labor- 
saving machinery, irrigating systems and bringing 
better lighting, radio, refrigeration and other com- 
forts to rural homes, electricity has taken on new 
jobs. 

These new electric helps to fruit growers are: 
central pumping plant for spraying fruit trees; 
operating individual reservoirs in areas where low 
water tables make it difficult and expensive to 
pump enough water for thirsty trees; X-ray 
machines to test fruit quality; electrified traps to 
combat insect pests. 

When spring time rolls around, one of the big- 
gest jobs in the fruit-raising districts is properly 
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spraying the trees. Instead of the slow and labor- 
ious work of hauling tanks and pumps from one 
tree to another, some orchardists are now using an 
electrically operated spray system from a central 
tank with pipe lines radiating out through the 
orchard. A plant of this kind is not difficult to 
install and its big advantage is the considerable 
saving in time and labor. 

A typical electric spraying installation is that in 
the orchards of McCurdy and Kennedy, about three 
miles west of San Jose, in the famous fruit-raising 
Santa Clara Valley. The equipment consists of a 
centrally located tank with a capacity of 1,000 gal- 
lons; a 10 horsepower motor-driven pump; one 
inch pipe for main lines through the orchard and 
three-quarter inch pipe for laterals! Such an ar- 
rangement is considered adequate for tracts of 60 
to 80 acres. The prevailing practice is to allow one 
line of pipe for every seven or eight rows of trees, 
with outlet valves arranged about every 200 feet. 
A man simply attaches 100 feet of hose to an outlet 
valve, sprays all trees within reach, thep moves on 
to the next valve. 





ELECTRICITY ON THE FARM 
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When spring time rolls 
around, one of the biggest 
jobs in the fruit raising dis- 
tricts is properly spraying 
the trees. Instead of the 
slow and laborious work of 
hauling tanks and pumps 
from one tree to another, 
some orchardists are now 
using an electrically oper- 
ated spray system from a 
central tank. A plant of this 
kind is not difficult to in- 
stall and its.big advantage 
is the considerable saving 
in time and labor." 


Left: Spring spraying of fruit trees in McCurdy and 
Kennedy orchards, Santa Clara Valley, California, 
from central tank using electrically operated pump- 
ing system. Lines of hose are attached to outlet valve 
at right. J. Ross Kennedy (left) is supervising op- 
erations. Through the trees, at extreme right, another 
spraying crew can be seen on the next row of trees. 


Below: Blossom time in Santa Clara Valley. Electric 
pump house for irrigating is shown in center. 
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The central tank is divided into two sections. 
This enables spray to be mixed in one section of 
the tank, flow to the other when ready for use and 
from there to be pumped through the network of 
pipes. This two-section arrangement permits the 
orchard crews to be dfawing spray continuously 
and eliminates any delays or waiting for new 
batches of spray to be mixed. 


Central Tank Installations Efficient 


Other Northern California orchardists are dis- 
covering that central tank installations enable their 
spring spraying to be done more quickly. Among 
those in service are four in the Courtland-Walnut 
Grove district in Sacramento county—two operated 
by the Still Water Orchards Company, one by 
Dennis Leary and another by Hutchinson and 
Darsie. In the Santa Clara Valley are two others 
besides the one described: Jackson Bros. near Mil- 
pitas, and Walter G. Brown at Agnew. 

All these different users report that the new 
method of spraying has many advantages over the 
old. It is not only more convenient and more eco- 
nomical but effects a considerable saving in time. 
Better results can be accomplished with less spray 
and there is no danger of trees being scraped or 
injured as when tanks are hauled through the 
orchards. 

The Still Water Company states that a 75-acre 
orchard can be thoroughly sprayed in nine hours. 
Formerly six or seven days were required to do 
the job with tank wagon equipment. Spraying can 
also be done when needed. It is not necessary to 
wait for the soil to dry if the orchard is muddy 
from rain or irrigation, as was always the case 
when heavy wagon equipment had to be hauled. 
This company also reports “a very substantial sav- 











ing” in operating costs and in the amount of spray 
required. 

Individual irrigation reservoirs are increasing in 
use in Santa Clara county. Originally designed to 
help out a poor well, today these reservoirs are a 
big factor in lowering both power and labor costs. 
Instead of pumping only during the day to draw 
water from the well into irrigation ditches, the 
orchardist pumps night and day into the reservoir 
and irrigates 12 hours. With this plan of operating 
his pumping plant he can use a smaller motor and 
pay a lower service charge. The 24-hour-a-day 
operating gives a higher load factor and enables 
the user to get a lower power rate. Also, less 
power is used with the smaller pump because it 
does not draw down so far. With the aid of the 
reservoir the orchardist can irrigate faster because 
he has a bigger volume of water to work with. 


Reservoir Construction Not Difficult 


Reservoirs are not hard to build. Last year A. L. 
Shaw of Campbell built one in twe days by throw- 
ing up five-foot earthen banks around a high place 
on his -35-acre tract. Its capacity is 160,000 gal- 
lons. Ample water is fed to all sections of the 
place by gravity flow. Shaw draws on the reservoir 
by day and runs the pump at night to refill it. 
Formerly when pumping directly onto the land he 
couldn’t get nearly enough water with a 40- horse- 
power pump; now one half that size does the 


work. His power bills are considerably lower and 
his trees are adequately irrigated for the first 
time in years. 

F. E. Mitchell and his son, F. W. Mitchell, who 
own adjoining prune orchards in the Campbell- 
Los Gatos region, recently followed Shaw’s ex- 
ample and constructed reservoirs. 


Both are enjoy- 





ing similar benefits. Mitchell senior replaced a 
50 horsepower pump with one of 25 horsepower 
and the son substituted 10 horsepower for 40. 

The very latest electrical aid for California or- 
chardists comes as the result of the severe frosts 
which affected certain sections in the California 
citrus belt during the late January-early February 
freezes this year. This new device consists of a 
specially designed X-ray machine used by the 
growers organizations to inspect oranges coming 
from frost-bitten areas. It is particularly helpful 
where the orange has been but lightly touched by 
frost and from the outside seems to be perfect. 
The machine instantly reveals hollow places o1 
juiceless pulp and enables imperfect fruit to be 
discarded. 

Electrified traps to combat insect pests in or- 
chards and fields are rapidly coming into wide use. 
More than 200 of these installations are now in 
service throughout the state, most of them under 
the direction of the College of Agriculture, Univer- 
sity of California. 

When this year’s California fruit crop finally 
arrives at maturity, it will be found that electrical 
aids have played an important part in enabling it 
to reach the quality standards desired by growers. 


Blossom time in Santa Clara 
Valley, California, orchards. 
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Frank Russell, Manager of the 
walk-in cooler, takes down one 
of the beeves hanging in the 
cooler. The room is filled with 
pork and beef. Farmers can 
butcher meat in summer and 
it won't spoil when kept there. 
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COMMUNITY COLD BOX 
BRINGS BIG SAVING 


By WARNER OGDEN 


SMALL electrical refrigerated room in the 

Russell General Store at Farragut com- 

munity near Knoxville, Tenn. has saved 
farmers approximately $1,400 within 16 months. 
It has also permitted them to have fresh meat on 
the table at all seasons. 

The new idea in use of electricity on the farm 
has meant much to them. Formerly, a sudden hot 
spell at hog or beef-killing time meant meat spoil- 
age. The added expense of feeding the animals and 
the loss in weight of some while waiting for 
weather suitable for killing was still harder on the 
farmer’s pocketbook. 

If a hog or cow was accidentally hurt during 
warm weather, it was offtimes a complete loss to 
the farmer. But with the community walk-in 
cooler a farmer can prepare meat the hottest day 
of summer without fear of its spoiling. In fact, 
just to prove that it could be done, A. M. Russell 
butchered a hog last June, when the weather was 
especially hot and humid and when he wanted 
fresh meat, not a bit of it was spoiled. Other 
farmers through the use of the cold box saved the 
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meat of pigs and cows which suffered broken legs 
or hurt themselves badly by running into barbwire 
fences. 

The cooler, six and a half feet long, eight feet 
four inches high and four feet four inches wide, 
was built by students in the vocational agriculture 
classes at the University of Tennessee, Knoxville. 

It is lined with three inches of cork and treated 
with asphalt and has a concrete floor. It is cooled 
by a small motor driven refrigerating machine that 
costs the group on an average of $3 a month. 

Non-members who keep meat in the cooler are 
charged a half cent a pound a month. 

Another advantage of the cooler is that a farmer 
can keep meat or produce in good condition while 
waiting for a better price. J. F. Russell was 
offered $4 for a veal calf by a butcher. He gave 
five pounds of the meat to a friend for butchering 
the animal, kept another five pounds for his ow~ 
use and sold the remainder to patrons of the cooleé 
at local meat prices for $9.10. The cooler storage 
charge was 25 cents. 





Above: To start with. Below: With the refrigerator on the 

wall at the right, facing the range, you have a compact U- 

shaped kitchen. If you will imagine it further along the wall 

facing us, at the right of the sink, you can see what the L- 
shaped plan would do. 
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: Brass Tacks 


By VERA B. MEACHAM 


_ one is always suggesting that we get 
down to brass tacks. I have no idea where that 
expression came from, have you? But we all 
know what it means. Anyhow, this is the month 
we are going to get down to brass tacks in our 
kitchen planning. 

Planning is one of those lovely inexpensive 
pleasures we can enjoy whatever the state of the 
budget. And once the planning is carefully done, 
we find, many times, that carrying out those plans 
is neither difficult nor impossible. 

When you take up a pencil and get to making 
marks on a clean sheet of paper to show your 
husband just how you would like to have your kit- 
chen arranged, you plan the room as a whole. 
You have to. In no other way could you manage 
an arrangement that will let you get the most work 
done in the shortest time with the least running 
around. 

If you are fortunate enough to be able to plan 
for a U-shaped kitchen with the sink at the bottom 
of the U, the refrigerator near the back door, and 
the range near the dining room door, you have the 
arrangement kitchen engineers call the most effi- 
cient. Your working area is compact; it is not 
crossed by a line of traffic through the house; it 
shortens your kitchen mileage. 

Nor does this very attractive arrangement mean 
that you have to live alone out there while you are 
working. There is no reason why the other end of 
the room, the open end of the U, should not be big 
enough for a breakfast table, for a desk and shelves 
for your cook books, for the baby’s play pen, for 
a rocking chair and a mending basket. 

Planning your kitchen is an intimate personal 
thing. 

The engineers can plan for working areas to help 
you place your equipment and store your tools to 
make your work easier. I want to tell you what 
they are saying about just these things. But you 
alone can take these plans and fit them into your 
home to make your kitchen liveable. 

You may not be able to make a U arrangement 
in your kitchen. Try an L then, with the sink and 
refrigerator or the sink and the range together on 
the long side. Remember, though, to keep the 
sink between the range and refrigerator so you can 
still get what the factory worker calls straight line 
production on your meals. 

Once you have the kitchen arranged on paper 
with due reference to the windows and doors al- 
ready there, you have to begin on those detailed 
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The food preparation center. (Could 

you paint cabinets over the open 

shelves? They would be more con- 
vincing, | know.) 


plans for putting away all the things you keep in 
the kitchen. Without them you can’t be sure how 
your cabinets should be built. Those plans take 
time, and a good deal of imagination. 

We might as well fall into the habit of using the 
terms the engineers use when they talk about our 
kitchens. The work there is naturally divided up 
into storing and preparing food, cleaning and dis- 
posing of waste, cooking and serving. To make 
taking these steps as convenient and easy as pos- 
sible, the engineers suggest grouping our supplies. 
our tools, our equipment to take care of each of 
these steps in turn. That gives us, in planning 
parlance, a preparation and storing center, a clean- 
ing center, and a cooking and serving center. 

It is natural to begin the plan with the prepara- 
tion area. In modern kitchens this centers around 
the refrigerator for that offers a storage place for 
perishable foods. The cabinets and shelves nearby 
should hold the staples. 

Of course you cannot have all of your supplies at 
eye level or at your finger tips. The flour will 
probably be in a lower cabinet and the spices up 
above, but however you plan it, keep in the back 
of your mind that you are trying to store those 
supplies and the dishes you will use with them so 
you can get at them with the fewest possible steps 
and the least possible bending and stooping. 

There should be plenty of room to work on the 
counter near the refrigerator. It will be as long 
and as wide as your kitchen and your need dictate. 
It may be made of tight fitting boards, oiled for a 

(Continued on page 33) 





Upper left: With her electric mixer, she can have two cakes ready 
for the oven in fifteen minutes. Upper right: Ironing with a stream- 
lined, lightweight iron makes the job seem almost like play com- 
pared to what it used to be. Lower: Electric toaster and coffee 
maker greatly lighten the task of preparing the farm breakfast. 
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WIFE SAVERS 


By LOUISE LESLIE 


Home Economist 


ANY people envy the farmer his independ- 
ence. He raises his own foodstuffs, and 
works according to his own ideas. 

But the farmer’s wife has to be more independ- 
ent than her city sister. She doesn’t have a gro- 
cery store just around the corner in case com- 
pany comes unexpectedly, just at dinner time. She 
does not stop at the delicatessen on the way home 
from club meeting to buy the main part of her 
dinner. No, she manages to keep her nouse clean, 
her family fed and clothed, largely by her own 
effort. 

However, even though she has to do these things, 
she need not be a slave nor a drudge to her house- 
keeping tasks. For the expenditure of only a few 
dollars, she can have more dependable servants 
than kings and queens of old could have, in spite 
of their wealth and position. These servants will 
not talk back to her, nor quarrel amongst them- 
selves, nor fail in their duties. They are run by 
electricity. 

Let us take the matter of food preparation, which 
is one of the most important tasks in the farm 
woman’s busy life. If she keeps her cookie jars 
filled, makes her own bread, and bakes all of her 
cakes and pastries, it will take hours of work by 
hand, but with an electric mixer it takes only min- 
utes to mix up several days’ supply. If she bakes 
two cakes at a time her mixer will do the whole 
thing in fifteen minutes. 


Here is another tip for using the mixer. Those 
who have their own cream can make grand butter 
with it! Simply beat the cream until the water 
separates out—then wash thoroughly to remove 
all the water, work in the salt and shape into pats. 
It will take about 15 minutes to make a couple of 
pounds of butter, and think of the time saved by 
not having all the parts of a churn to clean and 
sterilize. 

Electric toasters and coffee percolators, or 
glass coffee makers, will be a boon to the farm 
homemaker every morning in preparing breakfast 
—to say nothing of the use they will receive when 
she is entertaining. The laundry problem is 
another mighty important item in the farm home, 
and an electric iron with an automatic tempera- 
ture control will reduce ironing time considerably. 
The new irons have temperature indicators marked 
in terms of fabrics, so that she can always be sure 
of having the correct heat for silks, wools, cot- 
tons, or linens. Also, it is no longer necessary to 
push a heavy seven-pound iron back and forth over 
the clothes. If you stop to consider how many 
times an iron is lifted during a regular ironing, 
you will see how much actual physical labor is 
avoided by using one of the modern 3 or 4 pound 
irons. Really, ironing with one of these up-to- 
the-minute, streamlined, light-weight irons seems 
ay like play in comparison with what it used 
to be. 





Power and Labor Studies 
in Idaho Creameries 


By Hobart Beresford 


STUDY to determine the cost of steam, 
A electricity, and labor in representative 
Idaho creameries has been made by the 
departments of Agricultural Engineering and Dairy 
Husbandry of the University of Idaho. The study 
shows that the management cf steam, electrical 
and man-power, is an important factor in lowering 
the processing costs. Good management makes it 
possible to stagger creamery operations through- 
out the 24-hour period, and by so doing decrease 
the electrical power bill. A piece of electrical 
equipment known as a peak limiting device proved 
to be a valuable aid in holding the power demands 
within pre-determined limits. 

Studies of the operating costs and characteristics 
of various pieces of creamery equipment showed 
that the steam, electricity, and labor costs for but- 
ter and dried milk were almost identical in both 
creameries, and that labor represented 55.4 per 
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cent of the total manufacturing cost of making ice 
cream and 72 per cent of the manufacturing cost 
of popsicles. The electrical power requirement for 
manufacturing 1,000 pounds of butter ranged from 
130 to-135 kilowatt-hours, and the man-hours for 
the same amount of product ranged from 17 to 18.2. 
Can washers were found to use large amounts of 
steam, the straight-away type using more steam and 
electrical power than the rotary type. For dry- 
ing skimmed milk and buttermilk 1% pounds of 
steam were used per pound of product, and it 
required twice as much electrical power to operate 
the dryer rolls for the skimmed milk as it did for 
the buttermilk. The power required for churning 
varied with the barrel diameter for churns of the 
same capacity, the smaller diameter churn using 
the least power. Power studies on churning 
showed that more power was required to churn 
cream fresh that day than cream held over. 








COLD FOR QUALITY 


Cold temperatures, electrically produced, are revolutioning many 
farm operations having to do with the preservation, marketing and 
use of food stuffs. These pictures show some of the more impor- 
tant applications of electrical refrigeration in rural America today. 


Upper left: The refrigerated milk cool- 
ing tank is fast geining in popularity. 


Center left: Refrigerated apple stor- 
age keeps the fruit in fine condition 
until market prices are satisfactory. 


Lower left: The modern milk wagon 

carries its own refrigerating machine, 

which is plugged into the electric 

service at the farm to cool the milk 

compartment before starting on the 
delivery route. 


Upper center: Plenty of ice from the 
electric ice box. Lower center: The 


roomy compartments of the modern 

household refrigerator provide plenty 

of space for a variety of perishable 
foodstuffs. 


Upper right: The frost on the pipes 

in this milk storage room is put there 

by the electrically chilled brine flow- 
ing through the pipes. 


Lower right: The market gardener finds 

it profitable to store his wares in a 

refrigerated room over night and be 

on hand early at the he the fol- 
lowing morning. 
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IN THE FORTIES 
FOR KEEPS 





Above: A handy compartment for keeping vegetables 
fresh and crisp. 


Below: You can set the cold controi for the tempera- 
ture you need. 





HEN we are taking care of food, the colder 

we can keep it, the safer it will be from the 
inroads of the bacteria that spoils it for our eating. 
It is quite true that we like the taste of many foods 
better when they are cold; we enjoy crisp green 
salads, and we like drinks with the clink of ice 
cubes rattling against each other, but keeping food 
safe is the real reason for refrigerators. 

Cold does it because it slows down the growth 
and multiplication of those bacteria, giving us a 
chance to eat that food before they do. Keep food 
under 50, say the food specialists, because that 
seems to be about the top temperature for keeping 
those bacteria sluggish. 

They set the lower limit anywhere above 32 for 
reasons of economy and because freezing does spoil 
the taste and the texture of many of the foods 
we store. 

Automatic refrigerators have made keeping these 
temperatures easy. A control on their mechanism 
can be set to give us the temperature we want in- 
side the box, and all within this safe range from 
freezing to fifty. 

Electric refrigerators maintain an even tempera- 
ture, too. That is another thing we need to make 
foods keep. If we let them vary from warm to 
cold and back again, they will not kecp as long or 
as well as they would at a steady, low temperature. 


Examine Construction Before Buying 


That is why selecting a box to store food in is an 
important job of shopping. You know you must 
have a well built, well insulated box to keep this 
temperature for you, and to keep it economically. 

On a well built box the door fits snugly. The 
hinges are heavy enough to hold it in place and the 
latch will shut it tight. Many boxes have a rubber 
gasket around the door to help keep the heat out. 

You cannot see the insulation in a refrigerator, 
but it is a highly important thing to consider. It 
is the insulation that keeps the heat from seeping 
through the sides of the box. There should be 
plenty of it. You can get some idea of this by 
looking at the thickness of the doors and the walls. 
It should be effective, too. Since most boxes look 
pretty much alike and you cannot see through the 
walls to judge this insulation for yourself, you are 
going to have to depend on the reputation of the 
refrigerator, and on the good name of the manu- 
facturer and the good name of the local dealer to 
assure you that you are getting a box with adequate 
insulation and honest workmanship. 

When you are buying that box, there are other 
things too, things you can actually see, that should 
have some weight in your selection. It may even 
make a difference in the way food keeps if the 
inside lining of the box is seamless, acid resistant 
porcelain. Such a lining offers no cracks where 
bits of food can lodge to become sour and decay. 
And besides that, with rounded corners that do not 
catch dirt, it is easier to keep it clean. 

The racks should be strong, rust resistant, and 
easily taken in and out. The placing of these racks 
and the space between them differs, so we can find 
out which arrangement best suits our needs only 
by experimentation. 

Miss Ellen Cushman of Cornell suggests that it 
is a good idea to make a paper pattern of the 
shelves in a box you are considering. Just as you 
sometimes make patterns of furniture and rooms 
to study the placing, you know. 

Lay out these patterns on your kitchen table and 
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WIRED HELP 
rae Cheapesr nines a 


Use it THIS SUMMER 
fer 


MORE COMFORT aad LESS COST! 


@For a few cents worth of electricity a day, de- 
pendable Westinghouse wired help will make 
your work easier and more comfortable this sum- 
mer—and for many summers to come. 


Save food spoilage and make meals more ap- 
petizing with a Westinghouse Kitchen-Proved 
refrigerator. Keep the kitchen cool with a West- 
inghouse electric range. Get premium prices 
for milk quickly cooled to a safe temperature 
with a Westinghouse hermetically-sealed cool- 
ing unit. Use a Westinghouse motor to grind 
feed, pump water, run the cream separator and 
other time-consuming tasks. Reducelaundry time 
and work to a minimum with a Westinghouse 
washer and ironer. See your Westinghouse dealer 
now—before hot weather starts. J 93509 





\ME THAT WEANS EVERYTHING IN ELECT 
Tag. tame THAT oenns eveavenine w cueera 
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Westinghouse, 

Dept. 5-N, 

East Pittsburgh, Pa. 
Please send me your free booklet about elec- 
tric motors. 
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fill them with dishes in which you will store food. 

If you draw around each dish and write in the 
name, you can get some idea of how much food 
you can put in the box at once. 

It is well to remember that these penciled lines 
should not touch, for you have to leave a space 
between your dishes to let the cold air circulate 
throughout the box. 

It isn’t at all likely nowadays that anyone will 
neglect to make sure that the refrigerator she is 
considering will fit into the space she can offer it. 
But it may be that even you have neglected to make 
sure that the door swings the right way. 

It should open so you can put food in, or take 
food out of the box without walking around the 
door each time. See what I mean? It must open 
toward the work table or counter where you will 
naturally set the food. A little thing, but im- 
portant. 


SOME ONE 
SHOULD HAVE TOLD ME 


N22 hearing any answer to my knock, I opened 
the door and poked my head into the kitchen. 

“Anyone home?” I asked. 

Beth turned toward me and waved a welcome, 
but she didn’t take her hand from the bowl she 
was slowly moving under the electric mixer. 

“T can’t think what is the matter with these 
eggs,” she said, a worried frown wrinkling her 
brow. “They won't beat up.” 

I peered over her shoulder and saw that the 
eggs did look pretty flat. 

“T guess I’ll have to try some more,” she sighed, 
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The door opens the 
right way in this con- 
venient location, No- 
tice that the shelf 
pulls out and is held 
in place. There is a 
areat variety of shelf 
room, low, middle 
sized, and high, isn't 
there? 


stopping the motor. As she lifted the beaters out 
of the bowl, I caught sight of a little dab of batter 
on one of the blades. 

“Hi, wait a minute,” 
poking off the little lump of dough. 
cream the shortening with this first?” 

“Sure,” said Beth, emptying the eggs into a bowl 
and hurrying toward the refrigerator for more. 
“The rest of the cake is all mixed. I just have to 
add these whites.” 


I said leaning over and 
“Did you 


/ 





The beaters comes off easily 
for cleaning. 


“It doesn’t look as though you had washed the 
beaters before you began on the eggs.” 
“T didn’t,” said Beth, looking at me in some sur- 





ELECTRICITY ON THE FARM 














Offices and Agencies in Principal Cities 








These low-cost, 
non-rust copper tubes 


Imagine! For that new water system you 
can have the permanence of copper piping 
for very little more than the cost of pipe 
that rusts. This modern piping now so 
popular everywhere is connected with 
special fittings which make strong joints 
without threading. Because extra thickness 
is not needed for threads, these copper 
tubes are lighter than standard-size pipe; 
their cost is low. City water companies 
use millions of feet for underground pip- 
ing. Here’s how to use Anaconda Tubes: 
For underground lines—Soft Type “K’”’ 
Anaconda Copper Tubes are easy to in- 
stall. Long, flexible lengths bend around 
roots, rocks, etc. Flared tube joints like 
the ‘‘cutaway” view shown above are 
quickly made with simple tools. Buried 
underground below the normal frost line, 
these soft copper tubes resist the bursting 
effects of occasional freezing. Tests show 


DEOXIDIZED 


In Canada: 
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. Cutaway view of a Flavred-Tube Joint 


they last 10 times as long as rustable pipe 
under the same underground conditions. 
When such a line from well to house or 
barn is 100 feet or longer, copper tubes 
tinned on the inside should be used. 

For interior piping—Either Type “K” 
or Type ‘“L” hard copper tubes, assembled 
with Anaconda Solder-Type Fittings. Ow- 
ing to smooth inner surfaces of these 
tubes, it is often possible, with a pump 
of given rating, to use a size smaller 
copper tube than if rustable piping were 
employed. Anaconda Copper Tubes and 
Fittings are carried by leading plumbing 
supply houses. 3776 
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THE AMERICAN BRASS ee. GENERAL OFFICES: WATERBURY, CONNECTICUT 


ANACONDA AMERICAN BRASS LTD., New Toronto, Ontario 
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MAKE MORE MONEY prise. “I just scraped them off with my rubber 

scraper. There certainly isn’t anything dirty about 

that batter, and it’s all going together anyhow.” 
FROM YOUR MILK _ J This iast hati defensively. 

“Nothing dirty,” I agreed, “but with just a little 

i smear of fat on these blades you can’t beat up 

By Cooling egg whites. It flattens them out in short order. 

It With— 





If you'll wash the beaters and wipe them dry, you'll 
be able to beat up the next eggs all right.” 

And so she was. There wasn’t anything wrong 
with the eggs, and there wasn’t anything wrong 
with the mixer. Beth was just breaking a rule 
she didn’t know about. 

“Some one should have told me,” she said in an 
aggrieved way as she saw the new batch of eggs 
whirled into frothy peaks. 

Perhaps so. They should have told her, too, that 
while she can take the beaters out and wash them 
in soapy suds in her dishpan, she must wipe off 
the mixer where it stands. You can’t dunk an 
electric motor, you know. 

Of course, Beth could have saved one washing 
if she had gone at the mixing the other way round, 
that is, if she had beaten the egg whites first. The 
bits of white that cling to the blades will do no 
harm in the rest of the mixing. 

Beth knew that the bowls she got with her mixer 


if you milk 4 or more cows it will Pay | were glass, but they look so thick and oo 
| she forgets it now and then. She knows, if any- 

geo to protect your pr ofits and repu one were to ask her about it, that sudden changes 
tation with the right kind and amount in temperature are risky for glass, still she ~~ 
i ion— *- |her big bowl one day through forgetting it. It 

of refrigeratio LIPMAN Automatic was in January, I think, and she brought the bowl 


Refrigeration—that: in from the cold pantry to beat up some eggs for 


(1) Cools milk quickly, below 50°. 

(2) Keeps down bacteria count. 

(3) Prevents spoilage, rejects, penalties 
and exclusion from best markets. 

(4) Earns premium grade prices. 

(5) Saves time, work and worry. 

(6) Makes ice for delivery needs. 

(7) Reduces refrigeration costs. 


Learn how much LIPMAN Refrigera- 
tion saves and earns and how little it 
costs. The extra profits it brings from 
higher grade milk soon pay for a mod- 
ern LIPMAN, leaving you net profits 
from then on. Before you buy ANY 
cooler, it will pay you to get the facts 
about LIPMAN advantages and bene- 
fits to you. For complete information Getting dinner. 

p sabe the size and +e LIPMAN a boiled frosting. As soon as she turned the boiling 


for your exact needs, just send a post syrup down the sides, the bowl cracked and fell 


card to— apart. 
She could have had the bowl at room temperature 


easy enough, just by getting it out a little earlier. 

GENERAL REFRIGERATION pcre ie bog syrap ie eEgs stot 
e SS Its . ‘ ; 

é SALES COMPANY [Bl tes s nic o- ewo out of the rims, 1 notice 


Dept. T-5, Beloit, Wisconsin, U. S. A. edge to dislodge chunks of batter. Some one 
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HEAT WATER, 


WASH, and STERILIZE) 
YOUR DAIRY UTENSILS | 


A Three Way Unit for Your Dairy 
Only $75.00 (F.0.B. Factory) 


The Model SWS-I ESCO combination Electric Dairy Water 
Heater and Sterilizer is a three way unit that gives you 
hot water, provides a wash sink, and sterilizes your pails, 
strainers, etc. See these features in the illustrations. A 
complete system for washing and sterilizing dairy utensils. 


This convenient low priced unit helps you to control your 
bacteria count, and to make better—more salable milk. 


Order today, or write for 
ESCO descriptive pamphlet 
ESCO CABINET COMPANY 


616 E. Biddle Street West Chester, Pa. 

































ONLY ONE 


Only one moving part—no metal-to-metal 
contact—nothing to get out of order—nothing 
to wear out—these are reasons why Westco is 
the outstanding Electric Pump of today. 


And that's not all—the Westco pumps 38% 
more water than its rated capacity to all ground 
floor and basement faucets, without using extra 


current. 


Casings with removable Bronze Liners 
give lifetime service 







MICRO-WESTCO, Ine. 


Write for our Money-Back Guarantee. Bettendort, lowa—Dept. E. 5 


BRANCHES: NEW YORK, PHILADELPHIA, CHICAGO, & city... 
LOS ANGELES, SAN FRANCISCO 
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GET THIS CATALO 


Please send m. Free Westeo Catalog. 


MICRO-WESTCO, ING. feo 


BETTENDORF, IOWA  — —_— ff Aiidress .......cccccceeeeees 
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MILK PRODUCERS 





SHOWS HOW PROPER MILK COOLING 
BUILDS PROFITS FOR YOU 


Get this 24-page book... just off the 
press. Crammed full of money-saving 
facts, it’s designed to improve the 
quality of the milk you sell—so as to 
bring you higher prices. 

G-E Refrigerated Milk Cooling Equip- 
ment includes the new self-contained, 
ready-to-plug-in wet and dry storage 
models in both 4-can and 6-can sizes... 
as well as a complete line of standard 
types. No producer can afford to be 
without one. Prices are lowest in bis- 
tory! Learn how easy you can obtain 
this equipment. Mail the coupon now! 


General Electric Company, 

Commercial Refrigeration Division, Section CZ5, 

Nela sien Cleveland, Ohio 

od yout aa ae = book on “Profitable Protection 








for your Semi 

Name 

Address 

City _State _ 





GENERAL ‘*; ELECTRIC 


MILK COOLING EQUIPMENT 
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should certainly have told her that she could clean 
them off better by tipping back the motor, lifting 
the blades out of the batter, then letting them turn 
very slowly. 

Beth hasn’t begun to get as much use as she 
might out of this new mixer of hers, not only 
because she does not know all that it will do, but 
because she has it tucked away on a bottom shelf 
in the pantry. To get it she has to move the 
roaster, a rattling tower of muffin tins, and a pile 
of mixing bowls. 

If she would give it a permanent place on the 
work counter, with the bowls in easy reach it 
would save more of her time and her efforts. All 
day long it might supply an extra pair of hands 
for kitchen jobs. Popovers for breakfast, a cake, 
mayonnaise, eggs for omelets, mixing the meat 
loaf, shredding the salad, mashing the vegetables 
and making the pie. 

Are you wondering about the pie? You can cut 
the shortening into the flour in a jiffy if you will 
run the motor at low speed. Then mix the water 
into the dough with a fork as usual. 

Mashing vegetables ought always be a job for 
machinery when there is a mixer around the place. 
It works so fast and so thoroughly that the potatoes 
stay piping hot while they are being whipped up. 

Somebody told me the other day of eating a com- 
bination of potatoes and carrots beaten together to 
an incredible lightness, seasoned with plenty of salt 
and pepper, and topped off with a square of yellow 
butter. 

“Do you think I could knead my bread with my 
mixer?” Beth asked me one day. “If I took it 
slow ?” 

“No,” I answered promptly. “Your mixer is not 
designed for bread making, not the heavy mixing. 
But if you had read your February copy of Elec- 
tricity on the Farm you would have noticed that 


(Continued on page 30) 





A mixing machine like this will knead bread. Of 

course it beats and whips and mixes, too. You can 

make it do just about everything from squeezing to- 

matoes through a colander to turning the ice cream 
freezer. 
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For May 


AYBE the kitchen is not the nicest 
room in the house, but it sounds 
as though it were. We are going to 
hear more about these kitchens later, 
but our first choice this month goes to 
Mrs. Merle Jaquith, Sherman, N. Y. 
Not long ago | went to a wedding, a 
very pleasant wedding of two young 
people | dearly love. | was looking at 
their wedding gifts, dozens and dozens 
of lovely things from shining crystal 
goblets to electric casseroles, when Aunt 
Bricey came over to where | stood. 
Aunt Bricey is Scotch and eighty. 
There was a merry twinkle in her eye 
when she said, “A deal of stuff that, 
isn't it? Now when | was married my 
mother gave me a few tin pans. Those 
were all the presents we had, but we 
were pleased as Punch. Tin—mind 
you." 
I've heard other women tell about 
their household gear, too. It is always 
interesting, so why not tell us what you 
started out with, fifty years ago or last 
month. We will all be interested in 
hearing you tell about 


"When | was married." 


All letters submitted become the 
property of this magazine, and in the 
event of their subsequent publication, 
the writers thereof will be compensated 
for their contributions at space rates. 
This, however, does not apply to the 
prize winning letter of the month, for 
which the compensation is five dollars. 

The letters should reach me on or be- 
fore the 20th of April. Address them 
to Gail Meredith, 1026 Seminole High- 
way, Madison, Wisconsin. 


























MY KITCHEN 


“7 LOVE my kitchen. I have been nearly 
twenty-five years changing it from a dull 
unhandy farm kitchen to a bright interesting 
workshop. 

This room is long and narrow, thirteen by 
ten feet. One enters from the outside through 
a glass windowed door, in the center of the 
southern wall. Directly to the left, as you enter, 
is the electric refrigerator. The entire western 
end is taken up with the kitchen cabinet and 
cabinet sink, both of white steel with black 
knobs and pencil lines. The kitchen cabinet 
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Electric Motor Power 
Always At 
Your Finger Tips 


One of the many advantages 
of Century Repulsion Start 
Induction Single Phase Motors 
for farm work is that they 
are ready, day or night, auto- 
matically if you chose, to 
work for you. i 





To start a Century Motor — 
any time, any where — sim- 
ply close the switch. 


CENTURY ELECTRIC COMPANY 


1806 Pine Street St. Louis, Mo. 
Offices and Stock Points in Principal Cities 


— MOTORS — 
UP TO 600 H. P. 
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holds everything needed in baking; pots, pans, 
flours, spices; sugars, measuring cups and 
spoons and ali supplies. Its large table top is 
just the right height on which to work. The 
sink drawers hold everything needed in the 
preparation of vegetables as well as dish cloths 
and towels. Large windows over the sink 
provide light for the room. 

From the northwestern corner to the stove 
is a shallow built-in cupboard in which is kept 
everything needed to cook on the stove. Here 
are the cereals and beverages, and the pots 
and basins in which they are cooked, also 
measuring cups and spoons. In front of this 
cupboard is a board shelf, scrubbed white and 
smooth. This shelf is exactly as high as the 
stove and extends to it. Sentiment made me 
transplant this shelf from the old pantry, now 
a modern bathroom. 

My new electric range exactly fits the space 
from the cupboard to the hall door, which is 
in the center of the northern wall. This com- 
pletes my working equipment, which occupies 
the western end of the room. 

A cupboard from the hall door to the corner 
holds all the everyday dishes and food not in 
the refrigerator. 

A door in the eastern end leads to the dining 
toom. The southeastern corner is furnished 
with a small table and four chairs and here the 
family dine, when alone. All woodwork is 
white with black hardware. The wall paper: 


has a tiny red figure. My towels and curtains 
are red and white. Cereal and spice jars, 
bread and cake boxes are white with black or 
red appliques as are also the waste basket and 
garbage pail. The latter two under the shelf. 
The floor linoleum is putty colored with red 
and green modernistic design. Well placed elec- 
tric lights are near the sink, stove and table. 
Yes, I love my kitchen. 
(Mrs.) MERLE E. JaguiTaH, 
Sherman, N. Y. 


Some One Should Have Told Me 
(Continued from page 28) 

Mrs. Winifred Reynolds of Westfield, New York, 
uses hers for that first stage of bread making, mix- 
ing the flour and liquid. That is no heavier job 
than making a cake or mixing up waffles. It is when 
you try to make it mix doughs so stiff they stall 
the motor that you shorten its days of usefulness.” 

Now Beth is just beginning to be interested in 
all those other tools the mixer motor will run to 
squeeze fruit juices, to slice or shred, to stir up a 
malted, grate vegetables or cheese, to polish silver 
or open tin cans. Even to sift the flour into the 
cake. A versatile worker, isn’t it? 








“Eat your spinach, child. Don’t you know it puts firm, 
white teeth in your mouth ?”’ 
“Then feed it to grandpa.” 





“Your wife is very broad-minded, isn’t she?” 
“Oh, wonderfully! She believes there are always two 
sides to a question—her own and her mother’s.” 




















PUBLIC aap Ariens COMMITTEE 
INTERNATIONAL ASSOCIATION OF EL be sae INSPECTORS 
85 JOHN STREET. NEW YORK, N. 





Does the “Farmer's Wife” in your 
Household Have to Fuss With 
Broken Down Electric Cords? 


Sometimes the best way to keep appliances 
in working order is simply to cut off the 
defective cords and replace them with 
new ones. 


When Replacements are Made, 

Select Cords Which Comply With 

the Safety Standards of 
Underwriters’ Laboratories. 


If you buy sub-standard cord, you have 
no assurance as to its safety against fire 
and shock hazards, but when you buy 
Underwriters’ approved cord you know 
that it has passed tests to assure safety in 
both of these regards. Approved cords 
carry the Laboratories’ 
bracelet label on every 
length. Let this label be 
your buying guide. 
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N.THE AIR 


JEROME J. HENRY 





In for a Panning 


BEING tenderfeet when it comes to wide open 
spaces of the wild and wooly west, Lum and 
Abner had high hopes of digging a little gold here 
and there when they went to Hollywood for their 
first trip to the Pacific Coast last winter. They 
had heard that “there’s gold in them thar hills.” 

When the two old gentlemen from Pine Ridge 
boarded a transcontinental flyer in Chicago, a mini- 
ature shovel, pan, and pick were prominent parts 
of their luggage. 

Lum and Abner took their wives to the movie 
capital and established their homes there at least 
for a while. But wherever they are the program 
which they put on the air goes on without inter- 
ruption. 


Radio's Newest Journalists 


UN CLE Ezra’s Rosedale, famous home of the 
mythical five-watter radio station EZRA, has 
a rival on the Barn Dance broadcasts now that 
Tobias Tolliver and Susie Sharp are putting Bug- 
tussle, Iowa, on the map with their ‘“Cockeyed 
News.” 
Tobias and Susie, who in private life are Mr. and 


Mrs. Neil Shaffner, made their rollicking comedy 
popular over a station at Carthage, Illinois, about 
a year ago during a lull in their tent show business. 

They were formerly heard over the radio in 
Des Moines, Iowa. Although Tobias and Susie 
live in a Chicago hotel during their Barn Dance 
engagement, they call a brand new trailer “home.” 
They have it ready and even now may have heeded 
the call of spring and started over the open road. 
In the winter, however, they’re content to dish up 
the dirt of their fictitious Iowa village as publishers 
of a small town tabloid. 


Six Arrangers on Chandler Staff 


EX CHANDLER, brilliant radio conductor, 

brings a colorful background to his direc- 
tion of one of the largest orchestras heard on the 
air. In addition to being a topnotch musician, he 
is an aviation enthusiast and a world traveler. 

His Universal Rhythm orchestra, heard every 
Friday evening, is made up of 43 pieces. Usually 
radio dance bands average from 18 to 20 men. The 
reason for the large Chandler band is the intri- 
cate arrangements. It takes a staff of six ar- 
rangers to prepare the orchestrations. Chandler’s 
string section alone includes 18 men. There are 
also two harpists. 

The personable young maéstro’s travels have led 
him across the Atlantic 36 times and the Pacific 
and Indian Oceans twice. He has conducted sym- 
phony and dance orchestras in Africa, Australia, 
Madagascar and throughout the Orient. He has 
lived abroad for 15 years. In the United States 





ESCO NI-AG-RA< the only 


Wi @ieele] hs: 







THAT AUTOMATICALLY COVERS 
THE DANGER AREA! 


Whether only one can, half capacity, or both milkings 


are in place. 


The top layers of milk and cream are the danger area of 
high bacteria concentration and growth. The milk at the 
top, as well as the lower part of the can, must be properly 
cooled to below 50° and kept cold—to keep bacteria counts 


LOOK AT THESE PICTURES 


See how the ESCO “NI-AG-RA” always keeps icy cold 
water up on the neck of every can—so that all the miix to 


down. 


the very top is properly cooled. 


The EXCLUSIVE PATENTED NECK-HIGH 
WATER LEVELER does this automatically—no valves 
to turn—no dummy cans—works just like a waterfall. 

The ESCO “NI-AG-RA” gives you Faster, Better Cool- 


ing—at lower cost. 


ESCO CABINET CO. 


request. 


Descriptive literature gladly sent ee 
Write or send postal today! 


617 E. Biddle St., 
West Chester, Pa. 






--. Even 
with only one 
can in place the 
icy cold water is 
ABOVE THE MILK 
LEVEL in the 
can, 
















3 cans 
of night milk. 
Water is above 
milk level in all 
cans... milk will 
be cooled to BE- 
LOW 50° IN 
AN HOUR. 














Three 
morning cans 
added (6 in all). 
Water level AUTO- 
MATICALLY AD- 
JUSTED. All milk 
cooled in one 
hour or less. 


















Kia 
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Se through. 
q a price that 
ae be beat. y = available. 
Shallow Well Pumps 
$43.00 and up 
Shallow Well Systems 
$49.00 and up 





NEW VIKING CORN SHELLER 


ADDED TO VIKING LINE OF 
FEED ROOM EQUIPMENT 
FOR ELECTRIFIED FARMS 


Has fast action seed corn tipper . . . automatic 
feed and shells nubbins and large ears with equal 
efficiency . . . capacity about 30 bushels of ear corn 
per hour . . . discharges cobs at point from 
ground—operates from own oge third horse power 
motor or from motor of Viki Junior Hammer 
Mill. Made of electrically welded steel and should 

last a life time. 


The Viking Hammer Mill allows 
you to grind your own feed, at low 


. D pounds 
feed per hour with less Pthan one 
kilowatt — per hour. Operates 
rom one half horse power motor. 
Has silence non-fouling feed that 
Permits you to go on about other 

work while the mill keeps 
right on grinding 


The Viking Feed Mixer 
mixes grains, seeds, mashes 
and concentrates and does 


y 
from working into balls 
or lumps. Operates 
from one third horse 
Dower motor or from 
motor of hammer mill. 


Write for literature and comfp.ete information 
and state whether interested as a dealer. 


Viking Manufacturing Co. 
Jackson, Michigan, U. S. A. 
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he has visited every State, and in Canada, every 
Province. He is a native of Melrose, Massa- 
chusetts. 

Chandler has been flying since 1918. It was at 
about that time that he met Glenn Curtiss, who 
was impressed by several airplane models Chandler 
had built. he meeting developed into friendship 
and, as time passed, Chandler’s interest in avia- 
tion developed. He bought his own plane. Now, 
he has more than 2,500 flying hours to his credit. 


Japanese Radio Actress 


‘TH first Japanese actress to be starred regu- 
larly on a network broadcast is believed to be 
pretty Elizabeth Ito, 23-year old graduate student 
of the University of Chicago. She plays the part 
of Suli Wing in Jack Armstrong, the All Ameri- 
can boy over NBC stations. 

Miss Ito got her chance to act on the radio pure- 
ly by accident. She heard from University friends 
that Myrt and Marge were looking for a Japanese 
girl to play the part of “Yuki” in their serial. Au- 
ditioning for the part, even though she had never 
acted before, Miss Ito was immediately chosen. 
She appeared on several programs later and finally 
came the chance to do the role of Suli. 

Born in Chicago, Miss Ito is an American citi- 
zen and has two brothers and two sisters who are 





Betty Ito, Japanese actress, student, and 


secretary. She speaks Japanese, Ger- 
man, Italian, and perfect English. 


American born. Miss Ito is now working toward 
her Doctor’s degree. Between broadcasts she is 
secretary to a professor of Germanic languages. 
Some day, she says, she may go to Germany to 
finish her work in German, her major at the Uni- 
versity, and may then go to Japan to teach, but 
that’s only it her radio and stage career don’t de- 
velop as rapidly as she hopes. Right now she is all 
wrapped up in the idea of acting. 





Recollections 


Traveler: “My, the air up in these mountains 
is surely great, isn’t it?” 

Old Mountaineer: “Well, jes’ fair to middlin’, 
stranger, jes’ fair to middlin’. ‘Taint nothin’ 
compared to like it wuz back in Cleveland’s 
‘amministrashun.” 
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Small Laying Flocks May Be Fed by 
Hopper Method 


Farm flock owners who find it inconvenient to 
feed laying hens at regular hours each day should 
find the results of an experiment on hopper feeding 
conducted by the Michigan State College of inter- 
est and value, says J. C. Taylor, associate extension 
poultryman at the New Jersey College of Agri- 
culture, Rutgers University. 

“Two pens of Leghorns and two pens of Rhode 
Island Reds were fed corn and oats and a laying 
mash containing 20 per cent crude protein in hop- 
pers during the experiment,” Mr. Taylor reports. 
“The feed was available to the birds at all times. 
In addition, approximately two pounds of wheat 
were fed daily in the litter to keep the litter from 
packing. 

“Satisfactory egg production was obtained by the 
hopper feeding of corn and oats and 20 per cent 
protein mash and no difference in mortality was 
found when compared with flocks fed according to 
the usual method. 

“The use of artificial lights increases the success 
of the hopper feeding. This method may solve the 
feeding problems of the general farmer who cannot 
practice the recommended regularity of feeding 
laying birds.” 





Brass Tacks 
(Continued from page 17) 


finish ; it may be covered with metal, with a compo- 
sition board of some kind, or with linoleum. It 
should be easy to keep clean and indifferent to 
hot dishes. 

The space between the counter and the bottom 
of the cabinet should be wide enough for the mixer 
to stand. 

In planning for the shelves, I suppose you have 
to take a census of the things that must go there. 
Let’s see. No two kitchens will have just the same 
things of course, but in most of them, this food 
preparation center will take care of the flour and 
sugar, the salt and spices, baking powder, soda, 
flavorings. The things you need for mixing food. 
Bowls, and spoons, measuring cups, rolling pin, and 
the bowls of the mixer itself. Besides that there 
are cutting boards, pans and cookie sheets. 

You will see as you go along that the secret of 
perfect planning for storing anything is to arrange 
it so you can get any utensil or any supply withom 
handling any other utensil or any other supplies. 
Have you ever seen such storage? Neither have 
I, but I have seen pictures of it, and I’m always 
hoping I'll have it some day. 

By the time you have devised a spot for every 
last bar of chocolate and laid the last muffin tin to 
rest, you will not need to have anyone point out to 
you how handy it will be to have the door of the 
refrigerator open toward the counter so you can 
reach in for butter and eggs without setting down 
what you have in your hand. 

Then when you have drawn in shelves for all 
these things, might it not be a good plan to sit 
down and draw another for salad plates, for the 
bowls for sauce or salad, or for dishes for desserts 
you will take out of the refrigerator? 


Yow! 


Landlady: “If you don’t stop playing the saxophone 
you'll drive me crazy.” 
Player: “Ha ha! You’re crazy already. I stopped 
playing an hour ago.”—Red Cat. 
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DELCO PUMPS 


BRING 4 ADVANTAGES OF 
RUNNING WATER AUTOMATICALLY 
AT THE LOWEST COST EVER! 





@ A hundred times a day ... for dozens 
of household and farm tasks there is a real 
need for instant, running water. Now you 
can have it, plus every one of the advan- 
tages it brings . . . at the lowest cost ever! 
..-Delco Pumps give you the constant 
service of running water at a cost of only 
a tiny fraction of a cent per gallon! Avail- 
able in a wide variety of sizes. 32 volt and 
110 volt. Capacities up to hundreds of gal- 
lons per hour. For deep and shallow wells. 
See your local Delco Pump dealer. Or mail 
the coupon below. 
EASY PAYMENT TERMS 


Your Delco Pump dealer will gladly arrange 
finance terms to suit your needs. Ask him. 















OST DELCO PUMP 


A NEW LOW Cc : 
Capacity 225 gallons per MODEL 
hour. Automatic. = 
ating pressure 20-40 = 
Recommended for is e, 
well or cisters = 
i not ex 
uk dow Ste in either 32 


volt or 110 volt. 6 
{110 volt A. G.} 

Ico deep well 
= 7 le for 
pepts exceeding 22 ft. 

























UNITED MOTORS SERVICE Inc. EF-5 
Genera! Motors Building, Detroit, Michigan 

My well is. feet deep. Please send complete 
information on Delco Pumps. 
Name 
Address. 
Town 


PRODUCT OF GENERAL MOTORS 
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pind LECTRIC 
ARC WELDER 














Works Off Any 
Storage’ Battery or 
Ordinary Light Socket 


This new electric arc welder is 
made possible by the invention 
of a low voltage carbon. Auto 
batteries may be used without 
removing from car. Uses about 
same current as four headlight 
bulbs. Can be used on electric 
light socket by using a Trindl 
Converter in place of battery. Broken parts are 
simply melted together by the white hot electric 


M arc, in just a few seconds. Produces about 
7000 degrees heat. 
Hottest Flame Known 


Melts iron and_ steel instantly. 
AGENTS 
n cars 













Welds fenders, radiators, holes in 
bodies, milk cans, tanks, brazes 
broken castings. Works on anything 
iron, steel, brass, copper, tin or 
galvanized metal. Permanent repairs 
made for almost nothing. Used 
by factories in many operations. 
Positive money back guarantee 
by a responsible firm. 


TRINDL a 



















* 


MORE BEAUTY 
ECONOMY 
CONVENIENCE 
USABLE SPACE 
ACCESSIBILITY 


EXCLUSIVELY IN 


€ROSLEY 


ELECTRIC REFRIGERATORS 
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Free Information 
About Equipment 





Readers—we are glad to help you 
secure catalogs and descriptive litera- 
ture on electrical appliances and equip- 
ment. It is a FREE service and NO 
OBLIGATION is involved. 

When seeking information about any piece 
of equipment or material you are planning to 
buy, first look through the advertisements in 
this issue. They are your best guide. 

Then, if you do not find what you want— 
use the handy coupon below, listing clearly and 
exactly the items on which you want further 
information. 


— Animal Clippers 
——Bench Saws 
—_Better Sight Lamps 
— Bottle Washers 


—— Milking Machines 
— Motors 

——Paint Sprayers 
——Pasteurizers 


——Brooders Radi 
_. Radios 

——Bunch Tyers Ranges 
—Burglar Alarms ——Range Heating Units 
—_Churns 

— Refrigerators 
—~Clocks 

— Roasters 


——Clothes Washers 
——Coffee Makers 
~— Corn Shellers 

— Cream Separators 
——Dairy Sterilizers 
——Dishwashers 

—_ Drills 

— Egg Graders 
——Ensilage Cutters 
— —Feed Grinders 
——Feed Mixers 
——Flat Irons 
—_Floodlights 
——Food Mixers 
_—Hay Choppers 

— Hay Hoists 
—I/!ce Cream Freezers 
— Incubators 
—nsect Killers 


——Septic Tanks 

— Sewing Machines 
—_50il Heating 

— Soldering Irons 
—— Spray Plants 
——Jlea Kettles 

— J oasters 

— Threshing Machines 
— Time Switches 

— Tool Grinders 

— Ultraviolet Light 
——Vacuum Cleaners 
— Vegetable Washers 
— Ventilators 

—— Waffle Irons 

— Water Heaters 
— ——Water Softeners 
roning Machines 


——!rriaation Equipment —Water Supply 
__Licht for Plant Growth——Welders 
—— Milk Coolers — Woodworkers 


Ee te 


ELECTRICITY ON THE FARM 


Readers’ Service Dept., 24 W. 40th St.. New York 


Without cost to me, please 
have manufacturers send 
complete information on 
the following Electrically 
Operated Equipment which 
I am thinking of buying. 


$-37 





ELECTRICITY ON THE FARM 





UeSTIONS ona 
Answe 


@_ Conducted by R. U. BLASINGAME 


Motor for Meat Grinder 


Question: How can I hook a household meat 
grinder to an electric motor? 
O. M. 


Answer: Some hand-powered household meat 
grinders can easily be electrically driven. A cast 
iron pulley is substituted in place of the hand crank 
and to this a motor is connected by a belt. The 
manufacturer of your grinder likely can supply you 
with a pulley and furnish you with specifications 
as to the proper size of motor and motor pulley 
for driving the size of meat grinder you have. It 
is advisable to use at least a %4-horse power motor 
as one of this size or larger can readily be em- 
ployed for other jobs such as churning, turning 
the emery wheel and the like. 

As the grinder pulley will be large in diameter 
(about 12 inches) and the motor pulley small, 
(about 1%4 or 2 inches in diameter) in order to 
give the grinder the proper speed a “V” type belt 
should be used with a “V” pulley on the motor. 
The grinder pulley may have a flat face. 





Motor for Irrigating 


Question: We have just purchased the farm we 
are living on. It is equipped with electric lights 
and we also have a washing machine, electric iron 
and radio. We have a well under the house but 
do not have a pump or heater. We have just had 
this house built and will therefore have to wait to 
add these conveniences. In addition to the house 
well we have a well for irrigation. Our farm con- 
sists of 40 acres and we have been told that we 
cannot secure an electric pump large enough to ir- 
rigate this farm. 

We would like to know whether or not this 
statement is correct. 

R. D. 


Answer: Most power companies have certain 
regulations concerning the size of equipment to be 
installed on their lines. This is necessary in order 
that all patrons connected to the line receive the 
best possible service and are not bothered with 
changes in voltage caused by their neighbor using 
some large machine. You should first write to the 
manufacturers of the pump you plan to use, asking 
for the size motor required for this pump and the 
diameter of the pulleys to be used. .Give them all 
available information, such as the number and size 
of the pump, the height of the pump above the 
water and the height to which the water is to be 
pumped, or the pressure against which it is to be 
pumped. The length of pipe should also be given, 
and you might ask the company the size of pipe 
that should be used. 

Knowing the size motor required, your company 
can tell you if it will be possible to use it on their 
line, and the approximate cost. 





Horse Sense 
Friend: “Why have you given the general such a 
peculiar pose? 
Sculptor: “You see, it was started as an 
statue, and then the committee found they couldn nt = 


the horse.” 
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MODERNIZE 






ELEcTRICITY gives 
you modern water sup- 
ply at the turn of a 
faucet ... Saves work 
and worry... A joy to 
all the family. But be 
sure you buy the sys- 
tem best fitted to your 
needs. 


Electric Water Systems 
Built to Last a Lifetime 


HOOSIER Electric Pumps and complete water 
systems are built to last a lifetime. Give depend- 
able service every day. Extra-sturdy. Amply 
powered. Galvazinc protection inside and out. 
No rusty water. Oil and water can’t mix. 
HOOSIER systems are designed and built by 
specialists with more than 70 years of water 
supply experience. Sizes for every need. Deep 
well or shallow well. For any current. 


Write for 
FREE BOOK 


Ask your dealer to show you 
the HOOSIER that’s best for 
you. Or write us for free book 
filled with valuable informa- 
tion that helps you buy wisely. 


FLINT & WALLING MFG. CO. 


595 Oak Street, Kendallville, Ind. 
MAKERS OF THE STAR ZEPHYR WINDMILL 
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POWER PUMP 


BAKER WATER SYSTEM 





Gives running water under pressure from 
any depth well. Various size pumps and 
capacities—superior design—completely auto- 
matic—running in oil—quiet and efficient. 
Wa by our half century pump manu- 
facturing experience. Attractive low prices. 


RED FRED PUMP JACKS 


Famous “Red Fred’’ Jacks. Quiet—easy running—tfully 

enclosed—machine cut pinion and gears packed in grease. 

Leverage advantage on up stroke allows use of smaller 
H.P. Motor. Complete assembied Outfits 

ee or Jack units oniy. . 

j E Literature and 
Engineering Service 
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A COMPLETE PLANING MILL 
MESSINGER MFG. CO., TATAMY, PA. 


BLIZZARD OPERATES EASILY, 
ECONOMICALLY, EFFICIENTLY 


WITH 


The Blizzard Ensilage Cutter and 
Hay Chopper operates with ease and 
amazing satisfaction with electric 
power. At Michigan State College . s 


tons of ensilage at ‘a total power cost MM AAR NILE 


of $5.34 using only a 5 h.p. motor. 
Syn hap dey MOTOR! 


Many farmers have found that the 
Blizzard and electric power make an 
ideal, profitable combination. Get free catalog at your 
dealer’s or write us direct. 


BLIZZARD MFG. COMPANY 
Box E Canton, Ohio 





























Electric Insect Traps 


for 
Home or Commercial 


: Use Bug Trap 
<<S <.. Model 
SY > | Insect killi ity unlimited. 
SSH) rae hit casa antintid. 
° cost under Se per month. Ask 
your power company about the 
insec-Tro-Cutor. Write for 
folder. 
The Insec-Tro-Cutor Co. 
Fly Trap Model B 403 No. Hoover, Los Angeles, Cal. 


THE INSEC-TRO-CUTOR 




















What's New 


Reviewed by T. E. HIENTON 


Names and addresses of manufacturers of 
the articles described in’ this column wii 
gladly be furnished upon request. Address 
your requests to What’s New Department, 
ELECTRICITY ON THE Farm, 24 West 40th 
Street, New York, N. Y. 


Thermal Overload Switch for Fractional 
Horsepower Motor 


Fractional-horsepower motors occasionally 
burn out from overload when driving farm elec- 
trical equipment particularly water pumps. 
The inability of an operator to determine when 
a motor is overloaded may require the rewind- 
ing of a motor. Motors, which operate auto- 
matically, should always be equipped with pro- 
tective devices which will protect them from 











overloading. Others should be insured against 
overloading by the use of such equipment. 

A new thermal overload switch for fractional- 
horsepower motors has been recently placed on 











CLASSIFIED ADVERTISING 


EXTRA PROFITS ARE YOURS WHEN YOU USE 
LYON ELECTRIC BROODERS. These well proven 
brooders turn out healthy, hardy chicks at low cost. Write 
for FREE CATALOG OF ELECTRIC POULTRY 
SUPPLIES. Fan brooders, fly electrocutors, incubators, 
time switches, burglar and fire alarms, supplies for 
home-made equipment. LYON ELECTRIC CO., DEPT. 
EF, SAN DIEGO, CALIF. Pioneers of Successful 
Electric Broodihg. 


IDEAL HAY HOIST ange Hay Carrier with 2 to 5 
H.P. motor or engine. Saves extra’ team and driver all 
through busy haying season. 10 DAYS’ FREE TRIAL. 
Write for circular 207, UNIVERSAL HOIST & MFG. 
CO., CEDAR FALLS, IOWA. 


SAFE, SANITARY ELECTRIC LAMP KILLS IN. 
SECTS AUTOMATICALLY without bait or cost where 
light is needed. Amazing results in garden, farm, lawn, 
business house, home, etc. Lifetime service. Price $2.75 up. 
Literature free. SAUER BROS., MFRS., 14820-M Foothill 
Blivd., Oakland, Calif. 


WRITE FOR BROWER’S New Big Supply Catalog 
and Poultry Guide. Shows largest line of poultry equip- 
ment in world; over 425 items; including Electric Foun 
tains, Brooders, Incubators, Lighting Devices. Filled witt 
poultry information. Low prices—Big Savings—Write to- 
day. BROWER MFG. -» Dept. N30, Quincy, Ti 
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the market by a leading manufacturer of elec- 
trical equipment. This device, which may be 
mounted on the conduit or terminal box of the 
motor, automatically disconnects the motor 
from the line and reconnects it after the motor 
is cooled. The switch is available in a form 
where the reconnection must be made manu- 
ally. The switch is available for a.c. fractional- 
horsepower motors having rated full-load cur- 
rents from 1.3 to 10.4 amperes, which include 
motors from 1/30 to % horsepower. 





Matched Household Appliances 


Electrical appliances, which may be used at the 
table are no longer novelties in farm homes. Bread 
may be toasted as it is needed on the toaster and 
the coffee made by the percolator at the table. 
Waffles too may be baked on the waffle iron and 
bacon, eggs or sausage cooked on the sandwich 
toaster and served directly at the table. 

A line of matched appliances was recently an- 
nounced by an eastern manufacturer of electrical 
household appliances. Included in the line, which 
is chromium plated with solid walnut handles, are 
five appliances. There is a 6-cup coffee percolator 





with safety fuse plug, a 2-slice toaster, a waffle 
maker with heat indicator and expansion hinge, a 
sandwich toaster which holds two full-size oe 
wiches or may be used for frying, and an 8-cup 
coffee urn set including urn, creamer and sugar 
bowl. 





Why the Electric Bill Was High 


| Fneid summer a thrifty housewife in a Sac- 
ramento valley (California) town bought an 
electric refrigerator. She had been assured by the 
salesman that it would save enough on food and 
ice bills to pay the operating cost and most of the 
monthly installments. 

But the first month the woman used the re- 
frigerator her electric bill was so high she “al- 
most had a fit.” She summoned the salesman and 
he was very much surprized at the high operat- 
ing cost. An electrician inspected the mechanism, 
found everything O.K., and was equally baffled. 

The second month the woman’s bill was even 
higher and she threatened to return the appliance 
and tear up her sales contract. Again the salesman 
and the electrician hurried out to her home, What 
they saw solved the high bill mystery instantly. 
There was Mandy, the maid, singing happily while 
doing the family ironing right in front of the re- 
frigerator, which had its door wide open. She 
greeted the pair with: “Boy, dat electric ’friger- 
ator sho am fine. It gives such a nice cool breeze 
on mah back.” 

Since Mandy learned that the refrigerator isn’t 
an air conditioning unit and that leaving the door 
open wastes electricity, the appliance has lived up 
to all the saleman’s promises about savings. 


for MAY, 1937 












HORTON 





An entirely new way 
to build washers, ex- 
clusive with Horton, 
assures cleaner, bet- 
ter-looking clothes. Inside of washer 
and agitator always clean, sweet, abso- 
lutely sanitary. Long stroke agitation 
sends more water per minute through 
clothes — means faster, more thorough 
washing. Many other exclusive Horton 
features mear less work, better satis- 
faction through the years. 


HORTON MFG. CO., 516 Osage St., Fort Wayne, ind. 
HORTON WASHERS —IRONERS, SINCE 187 

















DON'T LET Another Year PASS 


WITHOUT A B R S 


SELF PRIMING 
SUPER TURBINE 


WATER-SYSTEM 


AVAILABLE WITH OR WITHOUT STORAGE TANK 




















NO ONLY ONE 
MOVING 
piame |_ PART 
Pulleys 
Cranks = LIFTS 
Vinrs =. WATER 
See 28 FEET ser 
SERIES 750 
Provides running water constantly for all te and o— 
uses. A BURKS Water $ m eliminates the 


from household duties and supplies livestock with ruanine 
water at all times. 





recommended for depths 
vides up te 1000 gallons per hour. 


DECATUR PUMP COMPANY @ DECATUR, ILL. 


ae 
ASE SEND ME INFORMATION COVERING 
BURKS 0 SHALLOW WELL, (1) DEEP WELL PUMPS 
REQUIRE [ ] GALLONS PER HOUR 


BIDMED ncccccccccccccccccccccccccccccsvescccevescocooeces 
BD a vvcvcrscocensevesevvene: setvegsocessesecssenbes 
Oe Er Per eri Perey Peer Tit tt TT Terre 


DECATUR PUMP COMPANY @ DECATUR, ILL. 


The BURKS Avto-Built Deep Well Pump is 
beyond 28 feet. Pro- 
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Give Electricity a Chance 


Install G-E Farm Wiring 









EVENTY out of every hundred farm families who have installed + J 
electricity have, within two years after the installation, been unable 
to enjoy many much-desired additional uses of electricity because they 
had skimped on their wiring. 






Avoid “skimped wiring’’ as you would a tubercular cow. It strangles 
your use of electric services, jumps up your costs, and demands 
expensive additions and alterations every few years. 


A “roomy” wiring system with large enough wire, good materials, and 
plenty of outlets, is the very foundation that supports the full, profit- 
able, enjoyable use of electricity. 


For your own protection and economy, have a competent contractor 
install this kind of a wiring system. Demand “G-E Farm Wiring.” It 
clotbes * will last a lifetime and give you the best and lowest-cost operation of 
sbeir fe every electric device for use on the farm. You install it and forget it. 
You don’t even have to worry about fuses — 
little circuit breakers like those used in factories 
take the place of fuses. A flip of a handle resets 
them if they trip out on overloads. 


If you are wiring for the first time or rewiring 
for further enjoyment of electric service, write 
for our booklet, “The Farm Wiring Problem.”’ 
Address Rural Electrification Section, Room 
620, General Electric, Schenectady, N. Y. 





5 operat’ 
mae mé 
G-E pr oe fad F 3, 05: be G-E Kirche vporatio™ Bee 
ensil 6" puskers> T pes [0 se nae 
wood 14 05 simpli Shown be ge 
98-1E een * na ob 
sf) 
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COVER TITLE CONTEST 


Awards for March Contest 





First Prize — $20 


The smile between the high line and the 
clothes line.” 


F. R. OMANN, R.F.D. 1, Knierim, lowa 

















Nine $2.00 Cash Prizes 


“A wish—a wash and away.” 
MRS. M. E. MEREDITH, R.F.D. 2, Box H, Union Grove, Wis. 





MARCH COVER 





“ Wring in the new 


Why Not Participate in This Is electricity’s cue!” 
Month’s Contest? MRS. WILLIAM J. CHERRY, R.F.D. 5, Xenia, Ohio 
HERE ARE THE RULES ** Plug in—no rubbin’.” 


MARK SCOFIELD, R.F.D. |, Gahanna, Ohio 
Ten cash prizes will be awarded for the ? 


10 best titles for the picture on the Scrubbing and boiling! What’s the use? 
font acs 9 of this magesine. : Use little soap and electric juice.” 
The first prize will be $20 cash, and nine MRS. T. J. GRIFFITHS. RED. 1. D me 
second prizes of $2 in cash will be » te ve , R.F.D. 1, Dousman, Wis. 
ded. 
pip? ** Song of the suds, in a ha home farm that’s 
& y 


In case of a tie, each winning contestant 


will receive the full cash prize to electrically run.” 


which he or she is entitled. MRS. H. E. BALDWIN, Bayberry Lane, Westport, Conn. 
Titles should be brief—the shorter the 
tter. * Electricity shoos washday blues.” 
All members of the farm family to whom PEARL CLARK, Road 31, Kokomo, Ind. 
this magazine was sent may submit 
titles, but each contestant may sub- * Suds chase dirt, 
Pesta Sgt pore Electricity chases work.” 
bt, anit: bs ct ee es Oh on: MRS. ELIA CLEMENSON, P.O. Box 90, Dorothy, N. J. 
oo See Soe Te ae, The washday bug-a-boo does not alarm 


6 North Michigan Avenue, Chicago, 
Illinois, before June Ist. 

Winning names and titles will be an- 
nounced in the July issue. 

Send your title on the coupon or make “ Washday becomes joy day 
out a similar form on a plain sheet When electricity does it the ‘Kwickway 
of paper or government postcard. MRS, LONGSTREET CAVETT, Morristown, Tenn. 


Since electricity came to the farm.” 
I. D. McBEE, R.F.D. 1, Nacogdoches, Texas 


399? 
. 
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Check Bacteria Growth 


Electric Refrigeration 
A LETTS NTETARIE A ie aN 





ELECTRIC MILK 
COOLIN G 


Eliminate rejections for 
high temperature milk 
with electric refrigera- 
tion. It keeps bacteria 
count down and is the 
surest, easiest and most 
economical way to get 
all the milk and cream 
money coming to you. 




















Also Vitally Necessary for Food 
Preservation im the Home 


Protect the health of your family with an 
Electric Refrigerator. Its constant, even 
cold keeps the food you store fresh 
and wholesome for days. It prevents 
"left over" waste. It makes many foods 


taste better. 








ASK YOUR POWER COMPANY 


or your electrical equipment dealer if you need further 
information. Or, tf you prefer, address your inquiries 
to IXLECTRICITY ON THE Farm, 24 JI’ 40th St., New 
York, or 6 No. Alichigan Ave., Chicago. 
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